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Introducing New Fillings 
Awakens Jaded Appetites 
To Renewed Interest 

Choose Ingredients Carefully 
To Insure Good Supply of 
Necessary Food Values 

By Betsy C as well, 
Woman's Editor 

At about this time of year, the usual sandwiches included in the 
youngsters’ lunch boxes, or those designed for afternoon snacks begin to 
pall. The routine type of fillings cease to hold interest, with the result 
that the children are all too apt to take only a bite or two of what should 
constitute an important source of nourishment. 

An entirely new lineup of sandwiches will prove most effective in 
uaiusiimg lino muc vtmra obikij 
For the after-school variety—let the 
children make their own, using in- 

gredients carefully chosen by you to 

provide the utmost in food values. 
We are giving you several sugges- 
tions for new fillings, many of which 
may be made up and kept in the 
refrigerator until needed. Others 
must be used right away—but they 
are all unusual, and at the same 
time, chockful of all the vitamins 
and other essentials needed to safe- 

guard yo — youngster’s health. 
Keep watching for the enriched 

bread offered by many bakers, which 
is being introduced as one of the 
“all out" food aids for national de- 
fense. These loaves are similar to 
the regular white bread for the past 
years, but contain added vitamins 
end minerals which are necessary 
to health. 

For school sandwich fillings that 
can be made up in quantity, and 
stored in the refrigerator for use 

throughout the week, try some of 
these: 

CHEESE AND EGG SPREAD. 

1 tablespoon butter. 
1 teaspoon grated onion. 
\Vz tablespoons flour. 
2 tablespoons sugar. 
\ teaspoon mustard. 
Vz teaspoon salt. 
1 cup evaporated milk. 
1 tablespoon vinegar. 
Vz pound American cheese, freshly 

grated. 
2 hard-cooked eggs, chopped. 

Melt butter and cook the onion 
in it for one minute. Add flour, 
sugar, mustard and salt and stir 
until blended. Add milk. Cook, stir- 
ring constantly, until mixture thick- 
ens. Add vinegar and cheese. Con- 
tinue cooking until cheese melts 
into mixture and is smooth. Add 
eggs. Cool and store in covered 
jar in refrigerator. Makes 2^i cups 
filling, enough for 9 hearty sand- 
wiches. 

PEANUT-MARMALADE. 

1 cup marmalade. 
1 cup peanut butter. 

Blend together and store in cov- 

ered jar in refrigerator. Makes 2 
cups filling, enough for 8 hearty 
sandwiches. 

TROPICAL FILLING. 

1 cup chopped cashew nuts. 
1 oup pineapple jam. 
1 cup chopped celery. 

Combine ingredients and store In 
covered Jar In refrigerator. Makes 

V 

2 cups filling, enough for 8 hearty 
sandwiches. 

VEAL KIDNEY SPREAD. 
1 cup chopped cooked veal kidney. 
14 cup minced cooked bacon. 
1 cup shredded raw carrot. 
3i cup mayonnaise. 

I 3 2 teaspoon salt, 

j Few grains pepper. 
I Combine ingredients and blend 
together lightly. Store in covered 
jar in refrigerator. Makes 2 cups 

! filling, enough for 8 hearty sand- 
[ wiches. 

VITA-FILLING. 
1 cup chopped cabbage. 
1 cup chopped carrots. 
1 cup chopped salted peanuts. 

cup chopped raisins. 
4 tablespoons boiled dressing. 

Put cabbage, carrots and peanuts 
through the food chopper to make 
desired amounts. Cut raisins with 
scissors. Combine all wth boiled 
dressing. Store in covered jar in 
refrigerator. Makes 234 cups filling, 
enough for 9 hearty sandwiches. 

Here are some more—but these 
are best used immediately. And one 
word of warning—when making up 
lunchbox sandwiches, avoid fillings 
that are highly spiced or especially 
salty. Butter the bread well—spread 
on the filling generously—and for 
variety combine a slice of cracked 
wheat or whole wheat bread with a 

slice of white bread in the same 
sandwich (don't trim off the crust). 
CREAM (OR COTTAGE) CHEESE. 

i Combine in'equal parts with any 
of these: Drained stewed prunes, 
shredded pineapple, mashed canned 

apricots. Or combine two parts of 
cheese with one part of any of these: 
Crisp lean bacon, jelly or jam, 
chopped figs or dates. 

COLD COOKED LIVER. 
Chop or run through the meat 

grinder; moisten with mayonnaise 
or cream, and combine three parts 
to one part chopped celery and one 

part chopped crisp, lean bacon. 
SPINACH. 

Wash thoroughly and shred 
enough of the tender small leaves 
of raw spinach to make 1K2 cups. 
Combine with one hard-cooked egg. 
chopped fine. Season with grated 
onion, salt and pepper. Mix to 
spreading consistency with boiled 
dressing or mayonnaise. 

CARROT PEANUT. 
Put several scraped raw carrots 

through the food chopper. Add an 
equal amount of ground salted pea- 
nuts. Mix with mayonnaise. 

These Designs Are Smart 
Now and Later On 

I——... : i 
By Barbara Bell 

Beginning at the top and reading 
straight down, we come first to a 

braid-trimmed frock, with slashed 
6leeves and lots of flare, that’s sure 

to be a great success with the finicky 
kindergarten crowd. That’s pattern 
No. 1297-B. and it makes up ador- 

ably in dotted swiss, percale, ging- 
ham or pique. Then, just below, 
there’s a blouse and skirt pattern 
for grownup young ladies between 
the sizes of 6 and 14. It fits beau- 
tifully. The blouse buttons over the 
skirt belt to prevent parting at the 
waistline. For the blouse, gingham, 
linen, pique and flat crepe are good 
fabric choices. For the skirt, flan- 
nel, jersey, gingham or pique. 

Both designs are smart for now, 
and for all through the summer. 

Barbara Bell pattern No. 1297-B 
Is designed for sizes 2, 3, 4. 5 and 
6 years. Size 3 requires iy8 yards 
of 35-inch material without nap, M, 
yard contrast for collar. 

Barbara Bell pattern No. 1286-B 
It designed for sizes 6, 8, 10, 12 and 

A 

BARBARA BELL, 
WASHINGTON STAR, 

Inclose 25 cents for each pat- 
tern. 

Pattern No. 1297-B. Size- 

Pattern No. 1286-B. Size- 

Name 
Address _ 

(Wrap coins securely in paper.) 

14 years. Size 8 requires for short- 
sleeved blouse 1 * 3 yards of 39-inch 
material without nap. For skirt, 
1% yards. 

Now’s the time to plan your spring 
wardrobe and decide what you'll 
want for the children, too. Our 
spring fashion book brings the best 
new styles straight from our de- 
signers to your own sewing room. 

We’ve embodied them in easy pat- 
terns that you can make yourself, 
economically and speedily. Send 15 
cents for your book today. 
I 

Let Them ‘Roll Their Own’... 

♦ Children love to putter about the kitchen, and enjoy making their own 

after-school snacks, and some for the “gang" as well. Let them have a free 
hand—but give them ingredients for sandwiches that you have selected with 
an eye to nourishment as well as taste value. 
--- 

Encourage Independence 
Wise Mother Will Guide Child 
To Ultimate Self-Sufficiency 

By Lettice Lee Streett 
When the chubby, year-old baby 

thrusts aside his mother's hand with 
an independent flourish and at- 

tempts to strike out alone, stagger- 
ing along on adorable, fat legs, or 

; pulls the milk cup from her hand, 

he is showing her that the time of 
his babyhood dependence is drawing 

I to an end. 

| He is an intelligent, normal Daoy, 

and it is proper for him to try to 
fend for himself, to walk alone, to 

try to dress and to feed himself. 
As he grows older he is developing 

the following two character traits, 
1 
among many others—the keen wish 
to help himself and the urge to 

learn, largely aided by his ability 
| to imitate others. 

When he sees his parents using 
a knife, fork and spoon at the table, 
he wants to use them. too. By all 
means allow him to handle his own 

spoon as soon as he shows the desire 
to do so. 

You can guide his little hand at 
first, and make sure he has only a 

small amount of food on the spoon. 
But from then on let him struggle 
alone to find his mouth! Suppose 
he does miss it! What are bibs for? 
Apropos of bibs, the big rubber ones 
come in pretty shades of pink and 
blue. They are great labor-savers, 
as they mean less laundering. 

You are a wise mother if you are 

tolerant of your child's attempts to 
do anything at all for himself. Even 
if your patience Is severely tried, 
which it certainly will be as you 
watch his fat little finders fumble 
with shoe laces, or when you feel 
very cross as you wash spots of spin- 
ach and mashed potatoes from your 
wallpaper, just realize that ycur 
good-humored self-conti oi will help 
to build a strong, independent char- 
acter for your beloved and obstreper- 
ous baby. 

I it is much slower work to teach 
him to do things for himself than 
to just go ahead and do them. But 
if you continue to help him after 
he should make his own efforts, you 
may stop him from trying. The 
next thing you know you may have 
a lazy, spoiled baby on. your hands. 
If you will resign yourself to super- 
vising patiently his p tin fully slow 
struggle to do things for himself 
when he is 3 years old. you will be 
rewarded by being able to boast of 
a child who is tidy and capable of 
taking care of himself when he is 
older. 

Encouragement instead of scold- 
ing should be the rule. Praise is 

the greatest spur we have toward 
making our best effort. 

The little child wiU grin with glee 
and pride if his mother lauds his 
attempts to feed himself, and, if 

she says how neat he is. “just like 

daddy, or big sister or brother." 
After all, he can't see the egg on his 
own smaU nose. Praise will make 
him sincerely try to eat tidily. But 
if his mother shows her irritation 
at his messy attempts he will surely 
bang his spoon against his dish with 
gusto, ant^ make the food fly every 
which way on purpose, because she 
annoys him with her unjust scold- 
ing, and he subconsciously feels: 
“What is the use of trying? I shall 
only be spoken to crossly.” 

The wise mother gives her chil- 
dren freedom, she encourages their 
independence. As a result she has 
children who are happy and pleased 
that they <an take care of them- 
selves. She knows that she has been 
a true mother if she can equip her 
children to stand on their own feet 
in a difficult world. 

How to Please Your 
Children’s Friends 
At a Party 

During the school year many a 
mother likes to entertain some of 
her children's “gang.” 

What would be more popular with 
the group than a hamburger ban- 
quet? And easy on the hostes% too. 
Make invitations in the shape of j 
a hamburger with rough-cut edges, 
and written in red (like chili sauce, 

you know>. And while your scis- 
sors are limbered up, make some 
dancing hamburger cut-outs of 
bright-colored paper to scatter over 
the table top. 

The table you might cover with 
butcher’s paper and paste the hap- 
py little cut-outs over it. Even on j 
the paper napkins, and little ones j 
on the glasses. A bowl of red 
flowers and red candles stuck in 
chili or prepared mustard bottles 
will certainly delight your young 
guests, too. 

rur your menu, plan ior nam- 

burgers served picnic style on paper 
plates. A menu that's universally 
liked by the young fry is: Ham- 
burgers on toasted buns, creamed 
potatoes, buttered green beans, a 
cluster of carrot and celery curls, 
a glass of milk, and for dessert, ice 
cream and cake. This dessert can 
be served “hamburger style,” too, 
if you wish. Bake yellow cake in 
large, paper cups (the kind meant 
for baking), split, and fill the center 
with chocolate ice cream. 

All-In-One Jacket 

By Baroness Piantoni 
When cool spring breezes blow you’ll be inclined to worry over baby's 

habit of tossing off covers when he’s put,.out-of-doors for his daily sun- 
ning. But why fret? Just send for the pattern which will guide you in 
crocheting the snug button-down-the-front Jacket with attached hood 
shown today. It is so simple in design that it will be becoming to any tot 
when made up in soft yam in any color you have chosen as'your favorite ; 
for baby’s wardrobe. 

Pattern envelope contains complete easy-to-read and easy-to-follow 
directions for above. 

Send 15 cents for pattern number 1528. Address orders to the Needle- 1 
work Editor of The Evening Stuu 1 
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Refashioning 
Exercises 
Are Fui\ 

Not Necessary to 

Follow Specific 
Figure Routine 

By Patricia Lindsay 
Don't sit and groan about your 

figure condition or wish you had 
money enough to have it refashioned 
by massage. Simply resolve to have 
fun each day as you exercise so you 
will not mind spending from 15 
minutes to a half hour limbering 
and remodeling. 

You do not need to have a spe- 
cific program even. Once you have I 
limbered your tody so it doesn't feel) 
as If It would break In two when 
you pick up something from the 
floor, you can pretty well add almost 
any movement to your routine and 
benefit by it. Movement is life; suf-; 
ficient body movement will bring 
beauty to it. 

A group of women wrote me that 
they have formed a "Tea-Time Ex- 
ercise Class,” and are having great 
fun. Instead of meeting for bridge, 
or gossip, or eating between-meal 
snacks, these neighbors meet to ex- 
ercise. They push the furniture in 
comers and "go to it” with the aid 
of radio music, and they write they 
are feeling fine and their figures 
are improving. The interesting part 
is, each of them has a specific fig- 
ure flaw, but they have discovered 
to their surprise that the same ex-1 
ercises are helping all of them. It J is a good idea for other groups of 
women. 

Time, and again I have told 
women through this column that it! 
is the stretching that counts in ex- ] 
ercising. If you stretch your muscles 
and keep them elastic you will have 
little difficulty in standing and walk- 
ing and dancing in correct posture. 
If you hold yourself in good posture 
your figure will benefit—it will grow 
prettier and the flesh will distribute 
itself normally. If you stretch 
through exercising faithfully and 
watch your diet, excess pounds will 
gradually disappear. What weight 
remains should be firm and pleasing 
in contour. 

Instead of sitting down reading a 
book today and munching on sweets, 
use the book to exercise and have 
a little fun. 

Place It between your feet after 
your legs have been stretched out 
on the floor. 

Hold the book in position without 
bending your knees the slightest. 
That calls for a good stretching and 
to make it the first time you should 
sit erectly, grow tall from the waist, 
raise your arms overhead and swing 
them forward to touch the book. Do 
this several times. 

Your next exercise is a bit more 
difficult, and take it easy at first. 
Hold the book between your feet 
without the aid of your hands and 
carry it up in the air and over in 
a semi-somersault. 

Once you master this last one with 
ease you are well on the road to 
figure agility and beauty. 

Benefits of exercises: Your spine 
and neck muscles are stretched, your 
abdomen is trained in and up, your 
bust muscles are firmed, your thigh 
and hip measurements are stream- 
lined a bit every time you make 
that semi-somersault. 

Letters from friends 
“McCormick Tea helps 
her through busy day” 
“I prefer McCormick Tea became of I 
Its freshness and flavor. It Is thint- 
quenching, Ugh In quality and avail- 
able energy. My own personal ex- 

perience with this fine tea it of help to 
me in many ways- I serve my family 
with iced tea at well as my friends 
in the evening. I like the spicy-like 
fragrance and distinctive quality at 
McCormick Tea. It helps me through 
a trying day-gets back my strength." 
—Grace M. Corratella, Washing- 
ton, D. C. 

Packed In flasor-tight orange metal can* 

—all sizea and In tea bag* Get aome § 
today and TA8TE THE DIFFERENCE. 
And for better cooking—aak for McCormick I 
"McCorlzed” apices and McCormick Extracta > 

t 

Use Muriatic Acid to Clean 
Smoky Fireplace Bricks ; 
Take All Precautions 

Rust Spots in Kitchen Stoves 
Due to Metal’s ‘Sweating’; < 

Apply Aluminum Paint 
By Margaret Newell 1 

Dear Miss Nowell: 
Our living room fireplace is of dark red rough brick. Evidently, while 

burning logs some of the bricks became “smoked." Brushing the smoked 1 

part with a broom has had no effect, and I am wondering if you know of 
anything that will remove it. 

Also, our kitchen stove is not quite 2 years old. It is a porcelain table- 
tnn rnntrp Sbnrt.1v aftpr v/p hpcrnn A — ■■ — ■■ ■■■ -J 

using it I noticed rust spots forming 
in the two storage bins. In one 
bin I keep skillets, and in the other 
bread and rolls. I am most careful 
about drying the skillets before I 

put them away. The interior of 
the stove is not porcelain but the 
ordinary metal usually found in 
stoves. Do you know of any way 
that this condition may be cor- 

rected? 
MRS. T. K. 

Answer—Muriatic acid will clean 
the bricks very nicely. You may 
get a bottle at the drygstore. Re- 
member that it is a poison, will 
mark your wood floors or brass 
andirons if it spatters on them, 
and that it is hard on your hands 
and clothes, so take the necessary! 
precautions to protect them. Then ] 
use a slender stick with a swab 
of cloth tied around the end. Dip 
this in the acid and rub the burned 
spot on the bricks. It may take two 
or three applications before they 
are clean, but this slow method will 
prevent the acid spattering on other j 
things. Muriatic is excellent for all { 
stone or ceramic surfaces and I am 
sure you will be pleased with the: 
results. I think the rust inside your j 
stove is caused by the cold metal 
"sweating'- when the stove is heated. 
I would suggest that you paint the 
interior of the stove with aluminum 
paint after you have cleaned the 
rust spots off with steel wool. This 
will prevent its rusting any further. 
If ycta do not care for the appear- 
ance of the aluminum, you can paint 
with white enamel on top of that, 
to keep a spia and span appearance. 

Dear Miss Nowell: 
You have helped me before with 

home problems, so will you please 
help me now with a church prob- 
lem? 

We want to purchase, or have 
made to order, two pedestals for 
flowers and vases, as there are no 

places or receptacles planned for 
them. I have drawn a rough sketch 
of the interior of the church to give 
you some idea of the arrangement. 
The church is an old one and the 
interior is ivory with a combination 
of pine and oak woods. "X'’ marks 

the spot where there is not enough 
roonv for the pedestals. “O" marks 

> the place where they would seem 

best, but we do not know whether 

they should be placed on the floor 
or on the platform just above this 

point. 
MRS. W„ H. J. 

Answer—Your sketch is most il- 
luminating and I think you would 
be wise ^o place the pedestals where 

you have marked “O.” on the floor 
at either side of the altar. Suggest 
they be a little shorter than the 
floor of the platform, so that when j 
flowers are arranged in vases, the 

flowers and foliage will mask the 

platform edge, the minister will not 
be hemmed in and the flowers may j 
be enjoyed by the congregation and 
the minister. 

Dear Miss Nowell: 

I have an old mahogany chest of 
drawers with two small drawers at 
either side of the mirror, which is 

attached at the top. The edge of 

thenop has a deep veneer which is i 
broken off in spots and the mirror 
is very poor. I would like a new mir- 
ror hung on the wall. Do you think 
a gilt oval one would be good? Also, 
is it possible to patch the broken 
places with new veneer? 

H. S. 
Answer—A good cabinetmaker can 

patch the broken places so that 
they will never be noticed. Most 
of them keep a collection of veneer 

of varying thicknesses just for this 
purpose. I would suggest that you 
keep the mirror frame and have a 

new piece of glass put in it. Have 
the frame refinished, remove the1 
pedestal which holds the frame and 
hang the mirror on the wall. I think 
you will find this more in keeping 
with the design of the chest than 
the gilt oval mirror. If your mirror 
frame is not redeemable, next best 
would be a square mahogany framed 
mirror to match the wood of the 
dresser. I think you will need the 
balance of the dark wood above the 
heavy chest, rather than the gilt. 

Dear Miss Nowell: 

I have found just the pattern I 
want for bedroom draperies in a 25- 
certt percale. Would it be unwise to 
purchase such inexpensive material 
for this purpose? 

R. E. 
Answer—No. I think you will be 

well satisfied with it. Suggest you 
line it with plain percale and leave 
the hems free at the bottom. In this 
way they may be washed and ironed 
and- will not pull up on the seams. 

Allow for shrinkage, unless you are 
laundering the material first. 

Wedding of 
Fiance’s 
Sister 

Invitation Issued 
Bv His Mother 
Is Accepted 

By Emily Post 
Dear Mrs. Post: My fiance’s 

parents live several hundred miles j 
from here, where I live and he 
works. His sister is being married [ 
and his mother has just written me 
to come home with John for the 
wedding. I would like to ask a few 
questions first before answering her 
letter: (1) Is it proper for me to 
go home with him by train? (2) 
If we go together, should I pay my 
outi fare and who pays for the meals 
we eat on the train? (3) Should I 
take a present to his mother (I! 
have never met hen? (4) Should 
I take a wedding present to the! 
sister with me or should I send it 
before I go? 

Answer: (1) You may accept his 
mother’s invitation, certainly. (2) 
Ordinarily you would each pay your 
own fare and he would buy your 
meals on the train Just as he does 
when he asks you to lunch or dine 
with him in a restaurant. How- 
ever. since you are engaged to him, 
there is no impropriety in your 
accepting your railroad tickets from 
him. (3> In this case. I think it 
would be nicer to give her a present 
another time when you know her 
better. (4) Yes, take it. if you are 

going several days ahead of time, so 

the bride can display, it with her 
other presents; otherwise, send it 
if possible. 

Dear Mrs. Post: My brother 
and I make our home with our mar- j 
ried sister. Recently she received i 
a letter from a friend who lives in 
a neighboring town which read. 
“Will you people come over for 
dinner next Sunday?” This note did 
not specifically mention either mv 
orother or me, but my sister thinks 
we are included just the same. 

Neither of us knows this friend very 
well and we hesitate to go on such 
an indefinite invitation. What is 
your opinion? 

Answer—“You people” certainly 
implies that many were meant, but 
I think it will be simple enough, and 
certainly safer for all concerned, if 
your sister calls her friend and 
asks, “You didn't expect my brother 
and sister to come, did you?” Saying 
it this way would make it easy for 
her friend to say “no” If she had 
not meant to include you, or to re- 
assure you by answering, “Of course 
I expect them.” 

Prunes in Muffins 
Prunes in muffin batter step up the 

nutritive value and increase flavor. 
About H cup of prunes—chopped. 
dried, soaked—for each 2 cups of 
flour is right. 

BIG emON 
DISH TOWEL 

SIZE ... 17 X 30 
WORTH 10< OR MORE 

AT YOUR GROCER’S 
f-WHEN YOU BUY A BOX OF j i SILVER DUST, THE SAFE WHITE / 

/ SOAP FOR QUICK, EASY 
' 

i DISHWASHING AND SNOWY > 

) WHITE CLOTHES. THE \ 
( TOWEL IS ) ) PACKED 

_ ! 
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AT ALL DEPARTMENT AND DRUG STORES 

Dorothy Murray 
A new all-purpose household 

leaner that comes in concentrated 
ubes is very easy to use. Just dis- 
olve one cube in a gallon of hot 
cater, then apply with a sponge or 
oft cloth. This can be used on up- 
lolstery, fabrics, rugs and painted 
urfaces, and no hard rubbing is re- 

tired. The cubes may be purchased 
n boxes of 12.... 

Another nice product in the 
rousehold supply line is a “first-aid 
*1” for fine furniture. The liquid 
emover will efface stains and heat 
tags caused by water, perfume, al- 
:ohol or hot dishes. Then, another 
iquid In the set can be used to wipe 
iway grime and film and. last but 
lot least, a paste polish is used to 

lelp conceal scratches and give the 
furniture a glowing finish. .. 

A combination tobacco pouch and 
pipe holder would make an excellent 
gift for the service man. This is 
nade of durable khaki and has zip- 
per fastenings. The tobacco is kept 
in one end and the pipe fits se- 
curely into the other. 

Another gift for “the boys” is an 

ittractive magazine type razor which 
contains 20 blades in the handle. 
When a blade has served its pur- 
pose. all one has to do is push a 

lever and at the same time the old 
one is ejected a new blade takes its 
place. 

You may now enjoy French onion 
soup that is ready to serve in about 
10 minutes. It is packed dry in 
vacuum tins and each tin contains 
all the necessities, such as toasted 
onions, a package of grated cheese, 
soup stock and croutons. Just add 
water and follow simple instructions 
and you will have a first course for 
dinner or a bedtime snack. ... 

The man of the house would ap- 
preciate one of the new chromium- 
plated shaving brush holders. This 
holder is adjustable and will fit any 
size brush on the market. 

Keep your tresses smooth and 
trim by wearing one of the tiny 
split-tooth hair combs. These may 
be secured in various colors to 
match your shade of hair and you 
will find them “dressy'' as well as 

practical. 
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Nice description, that. 

! •- Makes you think of a 
i 

ladv who wants good 
9 *■ 

coffee with all the t 

i pleasure and content- & 
ment that good coffee 

I 4 
brings. Then ends up I * 

* with something de- * 

'' scribed as "just as good I 
ft 

as Wilkins and costs * 

less.” U 

Baked Stuffed Tomatoes 
6 firm, ripe tomatoes 
toft breed crumb* 
I tbsp. minced 

onion 
I tbsp. chopped 

parsley 
3 tbsp. butter 

2 STEERO cubes 
V2 cup boiling water 
Vj cup buttered dry 

crumbs 
3 tbsp. bacon, diced 
Cheese or Mush- 

room Sauce 

Remove stem ends ot tomatoes, 
scoop out pulp, chop and mix 
with an equal amount of soft 
crumbs. Saute onion and parsley 
in butter. Dissolve STEERO in 
boiling water, and add, together 
with tomato pulp. Fill tomatoes 
with stuffing. Place in greased bak- 

ing dish, sprinkle with buttered 
dry crumbs and place 1 teaspoon 
diced bacon on top of each. Bake 
in moderate oven (375° F.) for 
20 minutes. 

« 


